5  lack 
HAwkJ 


Wednesday’s  luncheon  ?' 


appetizers 


Fresh  Fruit  Supreme  . 

Melon  in  Season  with  Prosciutto  . 

Half  Grapefruit  Mapleine  . 

Rolled  Mops  on  Coleslaw,  Sour  Cream 
Ripe  or  Green  Olives  . 


Cold  Alaska  King  Crab,  Garni 

Louisiana  Shrimp  Cocktail  . 

Smoked  Salmon,  Garni  . 

Iced  Celery  Hearts  . 

Chilled  Juices  . 

Beef  Solad  Royal  York  . 


French  Onion  Soup  au  Gratin 

Chilled  Vichyssoise  . 

Consomme  Hot  or  Jellied  . 


Deep  Sea  Green  Turtle  Amontillado 

Canadian  Pea  Soua-sHc/bitant\. . 

Cream  of  Tomato  l..\. . y\. . 


SOUP  DU  JOUR  —  Fresh  Vegetable  Fermiere  .60 


ROYAL  YORK  BUFFET  HOT  DISH 


Curried  Pacific  Shrimps,  Rice,  Chutney  3.90 
rt  2.70 


BAKED  FILLET  of  BOSTON  SOLE  DUGLERE  . 

BROILED  HALIBUT  STEAK  MIRABEAU  . 

Spanish  omelette  . 

BROILED  SAUSAGE  CAKES  with  Mashed  Potatoes, 
SIRLOIN  STEAK  SANDWICH  on  Toasted  Frenclj^tfr 

ROAST  PRIME  RIBS  of  BEEF  au  JUS  . r. . 

BROILED  MUSHROOMS  on  Toast  with  Bacon  . 

(Preparation  time  15  minutes) 


VEGETABLES:  Golden  Wax  Beans  au  Beurre  —  Stewed  Tomatoes  Provencale 
POTATOES:  Creamy  Mashed,  Boiled  or  Home-fried 


Above  Orders  served  with  Crusty  Roll  and  Butter,  Tea,  Coffee  or  Milk 


HALF  ST.  ANDREW'S  LOBSTER,  Old-Fashioned  with  Creole  Salad  . ......L.s 

FRESH  TAMPICO  SHRIMP  SALAD  . 

CHEF'S  SALAD  PLATE  garnished  with  Ham,  Tongue,  Swiss  Cheese,  served  with  French  or  1000  Island  Dtfessi; 
ROYAL  YORK  FRUIT  SALAD  PLATE  with  choice  of  Creamy  Cottage  Cheese  or  Sherbet,  Strawberry  Dressing  ... 
iJEEF  SALAD  PLATE  with  Tomato,  Egg  Slices  and  Dill  Pickles  . 


desserts 


tApnle  Pie  a  la  Mode  . 

QoCsanut  Meringue  Pie 

Tgpioca  Pudding  with  Cherries  . 

jbi^ved  Apricots  . 

Chocolate  Mint  Ice  Cream  or  Lime  Sheibet 
French  Pastry  (2) 

Rum  Parfait  . 


Black  Diamond  Cheese 


Brie  Cheese 
Camembert  Cheese 
Canadian  Cheddar  Cheese 
Danish  Blue  Cheese 
Edam  Cheese 
Swiss  Cheese 


Tea  .50  —  Coffee  with  Cream  .50  —  Milk  .30 
Crusty  Roll  and  Butter  .30 


10%  Ontario  Sales  Tax  added  to  all  {hocks 


ROYAL  YORK  <6 


TORONTO  CANADA 


S/~/ie  C/'K-iemt  CoocfwceAA 


Wlpe’iitifs 

!Ba,«l  en  >S  ml.  < i 


Jdiqueu’is 

A,„l,,n  ,S  ml  (,  «  I 


.  4.00 

Wubonnet . 

.  2.5 0 

DJ&.1B . 

.  .  .  3.50 

/Hatvey  s  Mtislol  Cleam 

Mailey’s  /Jtish  Cteam  ■  ■ 

...  2 . 75 

(2  oz.)  . 

■  2.75 

Coinlteau . 

.  .  .  2.50 

Shelly,  Mty  Sack  (2  oz.)  . 

.  2. 75 

Mtamouie . 

...  ‘i.OO 

J_illel  Mlanc  (3  oz.) . 

2.50 

Gland  SHatniet . 

...  3.50 

Sweel  Vet  mouth . 

.  2.50 

C  teme  de  <.  Menthe . 

...  2.50 

l Hmeticano  -  Lampati,  Sweel 

<  Kahlua . 

. . .  2.5 0 

^-Veimouth  &.  cS  oda  .  .  3.50 
Cocktails 

£Black  Russian .  3-5» 

Mloody  /Maty .  2.50 

Ml  own  Cow .  2.50 

CoZ/ins .  2 -50 

GDaiquili .  2.50 

Gimlet .  2-5° 

SMaiHai . 3-50 

LManhalten . 3- 00 

Mufailini . 3- 00 

iPifja  Col acla . 3-5° 

£ Planlet  Munch . 3-5 o 

Muslg  HI  ail . 3-5° 

SclewMHml . 2 -30 

Slings . 3-5° 

Souls . 2.50 

Stinm .  3  •  5 ° 

Gequita  Sunlise . 2-5<> 

tfmallbangc’i . 3-3° 

LZombie . 4-93 


SJ'iisIx  CMist .  2.75 

£P del  Meting .  2.50 

Hi  a  JUatia .  2.75  | 

Scotch,  dye,  SBou’ihon, 
Sin,  Wodka  &L  dum 

L  util/  LjcitK .  2.75 

/Johnnie  *Walkel  Med .  2.7'i 

C  anculian  cu .  -  2. 75 

( lid  Gland -Mad  Moulhon  ■  •  2.75 

Hanquelay  Gin .  2.75 

Meefealet  Gin .  2.75 

C  aplain  LMotgan  Mum  ■  ■  ■  ■  2.75 

Mon  Macaldi  Mum .  2.75 

Smitnoff  *  Vodka .  2.75 

JWtfrla  ^Vodka  .  2.75 

Malian  line  1 2  R Jeats .  3.00 

/Johnnie  Walket  MU  ....  3 .  00 

Chinas  Mega  I .  3.00 

/Haig  &  /Haig  Minch  -  ■  ■  ■  :<oo 

l  town  Mogul .  3 .  00 


Cognac 

ml  (, 

iRtiOi'til  (  Si/i-i 
7 00  ml.  PUtle 

C  outvoisiet  ^  V.  S.  C  k  iP . 

3-3  0 

65.OO 

.‘kewK*»i(v.s.ai P . 

3-5  0 

65.OO 

Memn'klcnlln  CVS.C>.1P . 

3.  so 

65  .  OO 

(  outvoisiet  JJapolcon . 

s .  00 

too. 00 

/Hennessy  lX.Z  * . 

6.00 

1 20. OO 

/Hennessy  Maladis . 

1 5 . 00 

300. OO 

Champagnes  &  Sparkling 

Wines 

7si*  ml. 
Chile 

2 41  i J'teixcnel ,  C  otdon  dlegto,  Mtul . 

.  15.00 

292  Mcinhald  -Lila  /Lmpetial . 

.  n S’.  00 

293  1  dsli  Spum(0t,  * ‘Halt-ini  Cd  Mosst . 

.  22. 00 

294  /Mu aim  s  C  xita  Miy . 

.  42.00 

295  ,  Ha m>n  s  ( otdon  Mouge  . 

. 40.00 

2Q 6  Sitae t  &  C  handon  Mtul . 

. qS.oo 

297  SHoet  &  C  handon  '  Cuvee  Mom  Mctigon 

1975  ■■■  ■ 

. 1  OO.Ol 

/ 


Hie  CM 

'White  Wines  (dmpo’ileil) 
Dill,, 


202 

CHoulon-l  adel,  Motdeaas  Mlanc 

1 4.00 

203 

C  hd teau  Monnel,  C  nhe-G  \nt\ Hets 

tgSi 

1 4.00 

204 

Mlanc  Chaumelles,  Mouigognc  (  hatdonnay 

16.00 

205 

C  hatdonnay  -La  Jam,  Moutgogne 

'979 

20.00 

206 

C  hahlis ,  ■  1  toieau 

20. 00 

2  07 

C  helms,  /jail cl m 

1 9  80 

33.00 

2  08 

Mouilly-  iJ'ttisse,  Mouchatd  !J‘ etc  el  Hits 

1  g  80 

32 . 00 

209 

C  hahlis  Gland  C  la,  Gtenouilles  (•  Hotlland) 

1979 

42.00 

2  /  0 

Jlietsleinei  Sptegelhetg  .  Kahtnell 

1 5 . 00 

2  t  1 

Melnkaslelet  .  Kutfusllay,  ■ Hu’>hng  (•  Hi'selle) 

1 5 . 00 

2  t  2 

Miespotlei  •  Htchelhetg,  (■  Hoselle) 

1  g8i 

1 6 . 00 

2/3 

M  'tides he  1  met  !  H 1  >senga  1  ten .  '  itillese 

10  70 

1 8. 00 

2/4 

,  Ktenjset  /Jungjtau  Gliinet  1  (  ellltnet  Spiillesef 700 

ml.) 

15.00 

2'/  5 

Seiliqel  Schloss  Saaifidsei  Scholossheig 
.  Luslcse  ((  [  eteinuile  ,lllospthen) 

1976 

32.00 

2 1 6 

liehftaumilch,  Sitae  dlan.  Sahel 

1 4 . 00 

2  <7 

Gewiitzliaminet ,  !J\>pll  and  /Cion  (c  'llsace) 

/  9 . 00 

24 1 

dos'e  'Wines  (dhnpo’ited) 

.  ualeus 

1 2 . 00 

242 

L'Hmmesstn,  1  oles-ilu- Mlumc 

1 3 . 00 

23 1 

ded  'll'ines  (/imported) 
Mornain  de  -La  'Join,  -R hone 

1 3 . 00 

252 

SHoulon-C  add.  Molhschild,  Moldeaux 

16.00 

253 

Saint  C  mtlton,  Mindeaux 

1 8. 00 

254 

Chateau  Mtiyllomaqe,  jtfoidcaax  Supctteul 

1979 

1  g .  00 

255 

Chateau  Moudtet  C/Montugne -Si .  C  mdion) 

1978 

30.00 

256 

C  haleau  -L  a  '.Join,  /Haul  (  (  ignoble  (St.  t  slephe) 

197  s 

42.00 

2  5  7 

Meaujolais,  Supetietil ,  Mouchatd  1  line  el  Gils 

17.00 

2S<S 

C  hateuuncul-du- JJ’\ipe,  ■  Hommessin 

2  2 . 00 

259 

C  ole  de  Meaune-(  (  Ullages,  //.  Mtouhin 

'979 

3  5 . 00 

2^0 

c  dmatone  C  lasstco,  1  (  alpoltctdla 

1975 

1 8. 00 

White  Mouse  Wines  ,  St  /t 

('nnaiwft  1.  lfylct[,Lim-£Blu .  ^-5<>  A. in,  n.no 

Uwrch,  D\y .  •<■<><’  7°° 

ded  d House  ' Wines 

[Flench,  D\,J . I.oo  7-no  r,.,w 

dee'is  &  c.dle  Jlon-cJllcoholfc  CBeve’iages 

C  angdtan .  1  ■  Jo  [  . 73 

<  tfmpolted .  . a-5"  :\i,il  . 75 

3>„.„  .1. I  1  XI,.  y„  Soft  i) hinks . 75 


Ulon-cAlcoholic  Sle ne’iages 

""  Coffee  . 75 

■5°  'Hill  . 75 

Soft  flunks . 75 


RESTAURANT 
AND  DINING  LOUNGE 
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A 

A 
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188  PITT  STREET  WEST,  WINDSOR,  ONT. 
TELEPHONE  258-8100 


/  7&-MS4 

f  J  £  4 

j  4  & 

s 

7  ffc-H.®^- 
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9 

10  f  «t4f# 

//  4f-4  *]FiftiL 

« 'M-fani. 

13  ty-Cf  tfit 
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13  ei-.i-i. 

/«  e^.«S  i.  *£. 

17  »tS<« 

/s  <*H£i*A*> 

»  *«£S4« 

7"  »rjfj|»i«4 


Slices  of  Cold  Pork  with  Garlic  and  Soybeans  (Szechuan) .  2. 95% 

Escargot  in  Black  Bean  and  Garlic  Sauce  (Szechuan) .  3.95  \ 

Deep-Fried  Minced  Shrimp  1 

on  Toast  coaled  with  Sesame  (Szechuan) .  3.95  ' 

Assorted  Cold  Cuts  (forT wo)  (Peking) .  6.50 

Cold  Chicken  prepared  with  Wine  (Peking) . 2.95 

Cold  Shredded  Chicken  with  Sliced  Jelly  Fish  (Peking) .  2.50 

Sliced  Egg  Rolls  stuffed  with  Shrimp  and  Ham  (Peking) .  2.95 

Spring  Rolls  (2)  (Canton)  .  /.50 

Deep-Fried  Wontons  (Canton) .  2.50 

Deep-Fried  Crab  Claw 

stuffed  with  Minced  Shrimp  (Canton) .  2.95 

Deep-Fried  Shrimp  Balts  (Canton) .  3.30 

Fresh  Mussels  in  Black  Bean  and  Garlic  Sauce  (Canton)  .  3.50 

Deep- Fried  Sliced  Cuttle  Fish  (Canton) .  2.95 

f  Bar-B-Q  Pork  and  Bar-B-Q  Spare  Ribs  (Canton) .  2.50 

Sashimi  -  Tender-Raw  Seafood 

served  with  Wasabi  Mustard  (Japan) .  5. 75 

Shake  Kunsei-  Japanese  Smoked  Salmon  (Japan) .  5. 00 

Ebi-Grilled  Jumbo  Shrimps  served  with  Japanese  Sauce  (Japan)  .  4. 95 
Sliced  Steamed  Goose  or  Duckling  served  cold 

with  Chopped  Garlic  in  Vinegar  (Chiu  Chow)  (for  Two)  ....  6.95 

Bar-B-Q  Shrimps  on  Bamboo  Skewers  (Taiwan) .  4. 00 

Char- Broiled  Skewers  of  Beef  Chicken  and  Pork 

served  with  Hot  Sauce  (Singapore) .  4,30 


a  l  Sour  and  Peppery  Soup  with  Shredded  Meat. 

Vegetables  and  Bean  Curd  (for  Two)  (Szechuan) .  4.95 

“  t  j  CleUr  S°UP  Wi'h  Shredded  Pork  und  PMled  Vegetable  (for  Two )  4.95 

23  Shredded  Duck  Soup  with  Mushrooms 

JtA  andBambo°  s,'o°ts  (M  Two)  (Peking) .  5.50 

24  _  ,  7^  Seafood  Soup  and  Mushrooms  (for  Two)  (Peking) .  5.50 

<  t  Jr-  *  £  ^U  t  d  Winter  Melon  with  Assorted  Meat  Soup  (for  Two)  (Peking)  5.50 

26  Wanton  Soup  (Canton) .  2  50 

2  &  W-fV  £  Minced  Beef  and  Egg  White  Soup  (for  Two)  (Canton) .  5.50 

Shark  \  Fin  Soup  with  Shredded  Chicken  (Canton) .  6. 95 

^  0-  f  Shredded  Chicken  A  Dried  Scallop  Soup  (for  Two)  (Canton)  .  6.50 

1,1  W  A  5  %  tf,  Shrimp  Ball  ( ' tear  Soup  with  Bean  (  urd  (  Taiwan) .  2. 95 

21  it?.  :  jf  Shredded  A hulone.  Chicken.  Pork 

and  I  lam  Soup  (Shanghai)  (for  Two) .  695 


Z  3  (ireen  Onion  Pancake’,  (Shanghai) . 

l‘""  l  nrd  dumplings  with  Minced  Pork  Filling  (Peking) 
Steamed  Bread  Rolls  (Pek  mg) 

1  ‘if  4*  |  Pan  I  rial  Ru  e  I  ermicelli  with  Diced  Shrimp 
14  ,  n  a,  .  „  1 ,  •  Shredded  Meat.  Spicy  (Singapore) 

f.  /  ,,ww‘v/  Noodles  with  (  rah  Meat  Sauce  ((  anion) . 

J  V  v"  n>  < >nent  /  \, ires’,  t  ried  ( 'hinese  Noodles  ((  anion) 

r  4/  ««  ft  Orient  /  .v/wvv  Fried  Rue  (Young  Chow) 

r  •?,  Vty  ‘  ifient  I  \press  <  luncse  Noodles  in  Soup  (Young  ('how) 

\)  fit  Steamed  Rice  (No  ( 'hurge  with  Meal) 

./■•  >1./  (  te.  Sal»  'J,n 


M4i 
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44 

46 

11 
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49  $  f  $  *  if 
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From  CANTON 
and  HONG  KONG 

9l tain  f)uJLeA 

Sauteed  Beef  Tenderloin  Flam  be 

served  in  Sizzling  Platter . 

Sweet  and  Sour  Sliced  Chicken  in  Pineapple . 

Sweet  and  Sour  Pork  in  Pineapple . 

Deep-Fried  Crispy-Skin  Chicken . 

Stirred- Fried  Minced  Quail  and  Bamboo  Shoots 

served  with  Fresh  Lettuce  Leaves . 

Pan-Fried  Lemon  Chicken . 
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Boneless  Chicken  Steamed  with  Ham  &  Vegetable _ 

Stir-Fried  Sliced  Chicken  and  Shrimps 

served  in  Deep-Fried  Taro  Basket . 

Stir-Fried  Assorted  Seafood 

served  in  Deep-Fried  Taro  Basket  . 

Mushrooms  Stuffed  with  Minced  Shrimp . 

Deep-Fried  Sliced  Grouper  in  Crabmeal  Sauce . 

Deep-Fried  Whole  Pickerel  in  Sweet  &  Sour  Sauce 

Steamed  Whole  Pickerel  with  Black  Bean . 

Stir-Fried  Live  Lobster  with  Black  Bean  Sauce 

or  with  Ginger  and  Green  Onion . 

Deep-Fried  Oysters . 

Crispy  Barbecued  Duckling . 

Braised  Duckling  with  Assorted  Meat . 

Crispy  Duckling  stuffed  with  Taro . 

Sauteed  Bean  Curd  stuffed  with  Minced  Shrimps  . 

Sauteed  Shrimp  in  Black  Bean  Sauce 

served  in  Sizzling  Platter . 

Sweet  and  Sour  Shrimp  in  Pineapple . 

Pan-Fried  Shrimps  in  Shell  with  Garlic . 

Stir-Fried  Shrimp  and  Cashew  with  Vegetables . 

Stir-Fried  Mixed  Vegetables 

served  in  Deep-Fried  Taro  Basket  . 

Stir-Fried  Shrimps  with  Fresh  Snow  Peupods . 

Sauteed  Seasonal  A  ssorted  Chinese  Vegetable . 

Stir-Fried  Scallops  served  m  Deep-Fried  Taro  Basket . .  . 

Shrimp  Egg  Foo  Young . . 

Stir-Fried  Filet  of  Dover  Sole  ...  . . 

Stir-Fried  Fis^RoM  with  Vegetable . 

Shrimp  Balls  with  Bird's  Nest  m  Crab  Meat  Sauce . 

Pun  Fried  Fresh  Oysters  m  (  rub  Meat  Sauce . 

Stir-Fried  Sliced  (  hicken  williT'antaloupe  . 

Stir- Fried  Bee!  f  endcr/nm  in  Black  Bean  Sauce  . 

Stir  I  ried  Bed  Tenderloin  wiih  Fresh  Green  Pepper 

Snr  Fried  Filet  t>l  ( irouper  with  Fresh  I  ’egetabie 

Stir  Fried  Bar  B  Q  Pork  with  Fresh  lleunsproiits  ^ 

From  SZECHUAN  4 


G) ]7  CfY  j/ 

•B  4#  7  Sauteed  Diced (  hicken  /// 1  Inllicd  Bean  Paste 

I*  &  “f.--  Stir  Fried  Dneil  Shrimp  in  (  Inlli  Sauce 

y_  v,  $1  Sauteed  Bean  Curd  in  (’/allied  Minced  Pork  Sauce 
J$.  #»r*jk  Stir  Fried  Sliieddcd  Bed  Tenderloin  m  a  Spit  v  Sauce 
fr  >  j;  tfjt  \£j  C.  Sauteed  Shrimps  and  (  hspv  Rice  in  Tomato  Sauce 

'.I'lut,  (  \,i.n„- \,l.  Jti\  - 


From  CANTON 
and  HONG  KONG 


.cun 


bV  Sauteed  Beef  Tenderloin  Flambe 

i  .  served  in  Sizzling  Matter . 

A  M  S weet  and  Sour  Sliced  Chicken  in  Pineapple . 

A  %  'A  Sweet  and  Sour  Pork  in  Pineapple . 

:^)0L  *}  Deep-Fried  Crispy  - Skip  Chicken . 

Stirred- Fried  Minced  Quail  and  Bamboo  Shoots 

served  with  Fresh  Lettuce  Leaves . 

•fc  Pan -Fried  L  emon  Chicken . 

Boneless  Chicken  Steamed  with  Flam  <&  Vegetable. . 
/SI  Stir-Fried  Sliced  Chicken  and  Shrimps 

^  served  in  Deep-Fried  Taro  Basket 

******  Stir-Fried  Assorted  Seafood 

.  j.  served  in  Deep-Fried  Taro  Basket  . 

I)  it  Ify. )  Mushrooms  Stuffed  with  Minced  Shrimp . 

Deep-Fried  Sliced  Grouper  in  Crabmeut  Sauce 
*}  %  £  Deep- Fried  Whole  Pickerel  in  Sweet  &  Sour  Sauce  . 

HS  &  %  A  Steamed  Whole  Pickerel  with  Black  Bean . 

Stir-Fried  Live  Lobster  with  Black  Bean  Sauce 

or  with  Ginger  and  Green  Onion . 

Deep-Fried  Oysters . 

&  $  ft)  Crispy  Barbecued  Duckling . 

Braised  Duckling  with  Assorted  Meal . 

$>  4-  4"  ili  ft)  Cr'sM  Duck  ling  stuffed  with  Tara . 

h  it  4  5  &  Sauteed  lleun  Curd  stuffed  with  Minced  Shrimps  . . 

4  Sauteed  Shrimp  in  Black  Bean  Sauce 

served  in  Sizzling  Platter . 

if  Sweet  and  Sour  Shrimp  in  Pineapple . 

Pan  -Fried  Shrimps  in  Shell  with  Garlic 

Stir-Fried  Shrimp  and  Cashew  with  Vegetables . 

»*•-  Fried  Mixed  Vegetables 

_  .  served  in  Deep -Fried  Turn  Basket . 

^  Stir-Fried  Shrimps  with  Fresh  Snow  Peupods . 

-fi  2  f  Q  a  Sauteed  Seasonal  A  ssorted  Chinese  Vegetable . 

*  5  ^  Sl'r  f  r'eCJ  Scu/,ops  Sl’rvefl Deep-Fried  Taro  Basket 

Shrimp  F.gg  Foo  Young . 

$*L*0*$  Stir-Fried  Filet  o/  Dover  Sole 

Stir-Fried  Fifj^Rolls  with  Vegetable . 

iik  *  KFjfl  Shrimp  Balls  with  Bird's  Nest  m  (  rah  Meal  Sauce 
H-rfg  a  }.  tjt  Pan  Tried  Fresh  Oysters  m  (  rub  Meat  Sauce 
Stir  Tried  Sliced  (  7 ticket i  wit/iT'antaloupe 
'/  /<f  Stir-Tried  Beet  Tenderloin  m  Black  Bean  Sauce 

q  U,l  Jtp  Stir  I  ried  Bee/  Tenderloin  with  f  resh  Green  Pepper 
» t)t.  if  Stir  Fried  Filet  of  (froit/ier  with  Fresh  Vegetable 
■f  -J  Jv  ^"t  Tried  Bai  B  Q  Pork  with  Trash  Beaiisprouts 


>8,4  if 

hffflfcpkf 

J 

ttf.n/f 


Green  Onion  Pancakes  (Shaun 
Pan  Tried  Dumplings  with  Mi 
Steamed  Bread  Bolls  (Peking) 
Pan  I  ned  Bice  I'ermicelli  wit 
and  Shredded  Meat.  Spin 
\)  Braised  Noodles  with  (  rah  Me 
Orient  /  \/>ress  f  ried  (  hinese  , 
( )rient  /  \press  Fried  BicefYo 
Orient  Express  (  hinese  Noodl 
Steamed  Bn  e  (No  (  liargg  with 


From  SZKCHUAN 


Sauteed  / )n  ed  (  fin  ken  in  <  Inllied  Bean  Paste 
Sm  Ined  Diced  Shrimp  ill  ( '/nib  Same 
Sauteed  Bean  (  hrd  hi  (  hillied  Minccil  Pork  Sauce 
Sin  I  ned  Shredded  Bee!  lenderloiii  hi  a  S/nev  Sam 
Sauteed  Shrimps  and  <  ri.s/iv  Bur  in  Tomato  Sam  e 


I 


